TI'TLE OF | NVENTI ON: METHOD FOR PREPARI NG RED G NSENG EXTRACT
VH CH HAS HI GH CONTENT OF G NSENGCSI DE AND RED G NSENG EXTRACT

PREPARED BY USI NG SAME

FI ELD OF THE | NVENTI ON

The present invention relates to a nethod for preparing
red ginseng extract and red ginseng extract prepared by using
the same and, nore specifically, to a nethod for preparing red
gi nseng extract which has a high content of ginsenoside, is
hygi enic, has a good flavor, has a high sweetness, and easy to
take, and to the red ginseng extract manufactured by the sane.
DI SCUSSI ON OF RELATED ART

As national incone increases and the elderly popul ation
i ncreases rapidly, the consunption of ginseng products, which
are health supplenents, is on the rise. Recently, health
suppl enents of ginseng are being distributed in various forns,
but anong them the consunption of ginseng extracts (pouches)
that can be easily taken by consuners is increasing.

Korean gi nseng, a plant taxonom c plant belonging to the

gi nseng genus Panax of Araliaceae, has |long been used as an



I nport ant medi ci nal I ngredi ent in ori ent al medi ci ne.
Scientific research on ginseng began in 1854 when Garri ques
from the United States separated an anorphous glycoside
m xture from Western ginseng and naned it 'panaquilon', but
full -scale research began in 1957 when Brekhnman, a Sovi et
phar macol ogi st, announced that the active ingredient of
gi nseng was saponin, and in the 1960s, research on gi nseng was
accelerated as the chemcal structure of ginseng saponin was
clearly revealed by Shibata from Japan and others. Studies on
t he pharmacol ogical and clinical effects of ginseng known to
date have reported anti-diabetic and anti-oxidative effects,
prevention  of arteriosclerosis and hypertension, liver
function activity, anti-fatigue and stress effects, anti-aging
effects, and anti-inflammtory activities.

Korean ginseng is generally classified into white ginseng
and red ginseng, and white ginseng is obtained by drying fresh
ginseng as it is, and red ginseng is obtained by steam ng and
drying the fresh ginseng, which is acconpanied by various
chem cal changes such as saponin nodification, amno acid

change, and brown change during the nmanufacturing process.



Particul arly, saponins such as ginsenoside Rbl, Rb2, Rg2, Rg3,
Rhl, Rh2 and the like, which are unique ingredients of red
ginseng that do not exist in ginseng, are newly generated by
the heat generated in the process of preparing red ginseng
and such red ginseng-specific saponins are known to have
cancer prevention activity, cancer cell growh inhibition
activity, blood pressure lowering activity, brain nerve cell
protection and | ear ni ng ability i mpr ovenent activity,
antithronbotic activity, antioxidant activity and the Iike,
and thus it is expected to have excellent pharnmacol ogical
effects of red ginseng.

Most of the red ginseng is taken after being extracted
at high tenmperatures for a long tine, but the extraction
tenperature and extraction tine to increase functionality have
not been established. The anount of ginsenoside of red gi nseng
varies according to the extraction tenperature and the
extraction tinme by type, and nost donestic producers producing
the red ginseng extract are extracting the red ginseng
according to an enpirical nmethod in a state that scientific

research on the change of wuseful saponin and physica



properties of the red ginseng extract according to the

extraction tenperature or the extraction tine is insufficient.

SUMWVARY OF THE | NVENTI ON

The problemto be solved by the present invention is to
provide a nethod for preparing red ginseng extract which has a
hi gh content of ginsenoside, is hygienic and has a good fl avor,
easy to take with a high sweetness.

Anot her problemto be solved by the present invention is
to provide a red ginseng extract prepared by the nethod.

The objects of the present invention are not limted to
t he above-nentioned technical objects, and other unnentioned
technical objects will be clearly understood by the skilled
person in the art fromthe follow ng description

According to an aspect of the present invention, there is
provided a nethod for preparing red ginseng extract, the
met hod including: a step of peeling the skins of 5-6 years old
fresh ginseng; a step of washing the peeled fresh ginseng with
a 5 w% ethanol aqueous solution; a step of sterilizing

washing which washing the washed fresh ginseng with ozone



water while irradiating ultraviolet rays thereto, and then
further irradiating ultraviolet rays thereto; a step of
washing the sterilized and washed fresh ginseng with distilled
water; a step of steamng the washed fresh ginseng with a
vapor of 95-120°C generated by heating a natural nedicinal
material mxture including 3-5 wt% of licorice, 0.5-2 wt% of
hydrangea |eaves, 1-3 W% of puerariae radix, 1-3 w% of
angelica gigas, 2-5 w % of Kal opanax septem obus, 0.5-2 w % of
skin of Citrus reticulata Blanco, and a remainder of rice
water; a step of drying the steaned fresh ginseng in sea
breeze for 1-3 days; a step of drying the dried fresh ginseng
with hot air of 75-85°C and relative humdity of 50-60% for
12-15 hours; a step of preparing red ginseng by irradiating
the hot air-dried fresh ginseng with far infrared rays having
a wavelength of 10-1000um for 2-5 hours; a step of cutting the
red ginseng into main root, supporting roots, and fine roots,
and pressing each of themat a pressure of 5-20 Ncn? for 10-40
mnutes; a step of adding the main roots, the supporting roots,
and the fine roots into the mneral water mxed wth 10-20 wt %

of deep sea water and heating the mneral water to obtain each



extract of the main roots, the supporting roots, and the fine
roots, respectively; a step of mxing extracts of the main
roots, the supporting roots, and the fine roots and filtering
the mxture in a nesh sieve of 35-140 nesh to obtain a first
extract, re-introducing the filtered red ginseng residue into
mneral water in which 10-20 wt% of deep sea water is m xed

and heating the mxture at 80-85°C for 12-18 hours to obtain a
second extract; and a step of mxing the primary extract and
the secondary extract, wherein the extract of the main roots
obt ai ned by heating the main roots at 90-95°C for 25-30 hours,
the extract of the supporting roots is obtained by heating the
supporting roots at 85-90°C for 15-25 hours, and the extract
of the fine roots is obtained by heating the fine roots at 75-
85°C for 12-15 hours.

The ultraviolet rays irradiated in the sterilizing and
washing step may irradiate UV-C having a wavel ength of 280-100
nm in the washing of the ozone water, and irradiate UV-B
havi ng a wavel ength of 315-280 nm after the washing.

In the sterilization and washing step, ultraviolet rays

irradiated during the washing of the ozone water may be



irradiated in the formof pul ses.

Meanwhi | e, the heating of the main roots, the supporting
roots, and the fine roots and/or the heating of the filtered
red ginseng residue may be performed wunder a 2 to 20
at nospheri c pressure.

A red ginseng extract according to an enbodi nent of the
present invention for solving the above problemis prepared by
t he met hod.

Details of other enbodiments are included in the detailed
descri ption.

ADVANTAGEQUS EFFECTS OF THE | NVENTI ON

The red ginseng extract prepared according to
enbodi nents of the present invention has a high Ievel of
gi nsenosi des such as Rbl, Rb2, and Rg3, and thus the content
thereof is excellent, is hygienic, has a good flavor, and easy
to take with a high sweetness.

The effects according to the enbodi nents of the present
invention are not limted by the contents exenplified above
and nore various effects are included in the present

speci fication.



BRI EF DESCRI PTI ON OF THE DRAW NGS

FIG 1 is a flowhart illustrating a step of preparing a
red ginseng extract according to an enbodi nent of the present
i nventi on.
DETAI LED DESCRI PTI ON OF EXEMPLARY EMBCDI MENTS

Advant ages and features of the present invention, and
nmet hods of achieving the same wll becone apparent wth
reference to enbodinents described in detail below However
the present invention is not l|imted to the enbodinents
described below, but nmay be inplenented in various different
forns, and the enbodinments are provided so that the disclosure
of the present invention is conplete and the scope of the
present invention is fully known to a person having ordinary
skill in the art to which the present invention belongs, and
the present invention is defined only by the scope of the
cl ai ns.

The termnology used herein is for the purpose of
descri bing enbodiments and is not intended to be Iimting of
the present invention. |In this specification, "and/or"

i ncludes each of the nentioned itens and all conbi nati ons of



one or nore. In addition, a singular form includes a plural
form unless specifically nmentioned in the text. The terns
"conprises" and/or "conprising" used in the specification do
not exclude the presence or addition of one or nore other

elenents in addition to the nentioned el enents. The nuneri cal

range represented using "-" or "to" represents a nunerical
range including the values described before and after it as a
lower limt and an upper limt, respectively, unless otherw se
stated. "Approximately" or “"about”™ means a value or a
nunerical range within 20% of the value or nunerical range
descri bed later.

In addition, in describing the feature elenent of the
enbodi nent of the present invention, terns such as first,
second, A B, (a), (b), and the like may be used. The termis
used only to distinguish the feature elenent from other
feature elenents, and the nature, sequence, or order of the
corresponding feature elenent is not limted by the term

Unl ess ot herwi se defined, all terns (including technical

and scientific terns) used herein have the sane neaning as

commonly understood by one of ordinary skill in the art to
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which the inventive concept belongs. In addition, terns
defined in comonly used dictionaries are not interpreted
ideally or excessively unless they are clearly specifically
def i ned.

I n describing the enbodi nents of the present invention,
when it is determned that the detailed description of the
related known feature or function interferes wth the
under st andi ng of the enbodi nents of the present invention, the
detail ed description thereof will be omtted.

Herei nafter, enbodinments of the present invention wll
be described in detail.

Referring to FIG 1, the nethod for preparing red ginseng
extract according to an enbodinent of the present invention
may be largely divided into a trimmng step, a washing and
sterilization step, a steamng step, a drying step, and an
extraction step.

Tri nm ng step

It is a step of securing 5-6 years old fresh ginseng and
peeling the skins before washing, and it is possible to easily

renove rotten parts, large foreign substances or inpurities.
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Washi ng and sterilization step

The trimed fresh ginseng is pre-washed with 5 w%
et hanol aqueous solution, is main-washed with ozone water
while being irradiated with ultraviolet rays, and is then
further irradiated with ultraviolet rays. It is possible to
sterilize while washing the fresh ginseng with ozone water,
and to add the sterilization effect of the fresh ginseng by
irradiating ultraviolet rays.

I n sone enbodi nents, UV-C having a wavel ength of 280-100
nm may be irradiated when washing with ozone water, and UV-B
having a wavelength of 315-280 nm nmay be irradiated for 10
mnutes - 2 hours after washing. The WW-C nmay pronote the
formation of ozone to enhance the sterilization effect of
ozone water, and the UWW-B may pronote the deconposition of
ozone to renobve ozone remai ning after washing the ozone water

In sone enbodinments, ultraviolet rays irradiated during
washi ng of ozone water may be irradiated in the form of pul ses.
The "pulse irradiation" refers to irradiation of ultraviolet
rays to have a predetermned period, and specifically, to

repeating irradiation of ultraviolet rays and non-irradiation
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at a predetermned period. In an exenplary enbodi nent, the W
light may be pulse-irradiated to repeat irradiation and non-
irradiation wwth an irradiation period of 1 to 10 mnutes and
a non-irradiation period of 10 sec to 3 mnutes, but the
present invention is not limted thereto. The surface of the
fresh ginseng can be mnimzed from being danmaged by
ultraviolet rays while maintaining the sterilization effect
through the irradiation of ultraviolet rays.

The fresh ginseng sterilized and washed with ozone water
and ultraviolet rays is post-washed wth distilled water to
renove residues, thereby conpleting the washing.

St eam ng step

The washed fresh ginseng is steamed for 3.5-5 hours wth
steam at 95-120°C generated by heating the natural nedicine
m xed water. The mxed water of the natural nedicine is a
m xture including various nedicines and natural nmaterials, and
includes 3-5 wt% of licorice, 0.5-2 wt% of hydrangea | eaves,
1-3 wt % of puerariae radix, 1-3 wt% of angelica gigas, 2-5 W%
of Kal opanax septemobus, 0.5-2 w% of skin of Ctrus

reticulata Blanco, and a renminder of rice water. The fresh
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ginseng which is steaned for 3.5 hours or nore with the m xed
water of the natural nedicine my have good flavor and
softness, but the steaming for 5 hours or nore my be
excessive heat waste conpared to the effect.

Drying step

The steaned fresh ginseng goes through the steps of sea
breeze drying, hot air drying, and far-infrared drying. First,
the organic layer is dried for 1-3 days by using sea breeze on
the shore, and then dried for 12-15 hours by using hot air at
75-85°C and a relative humdity of 50-60% and finally, the
organic layer is dried by irradiating far infrared rays having
a wavelength of 10-1000 um for 2-5 hours. The dried fresh
ginseng is referred to as red gi nseng.

Extraction step

Red ginseng prepared by trinmng, washing, steam ng, and
drying fresh ginseng is cut into main roots, supporting roots,
and fine roots. The main root, the supporting root, and the
fine root are naned according to the part of red ginseng, and
are referred to as the main root, the supporting root, and the

fine root in order fromthe top to the bottom In the present
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invention, the term "main root, supporting root, and fine
root" may refer to a concept including a peripheral region
which is not referred to as the main root, supporting root,
and fine root within a reasonabl e range.

The cut main roots, supporting roots, and fine roots are
pressed for 10-40 mnutes at a pressure of 5-20 Ncn?,
respectively. The surface area can be increased by
pressurizing red ginseng and inducing deformation, and thus
the discharge of active ingredients such as ginsenosides can
be pronoted. There is no particular limtation on the pressing
means, and equi prent such as a press nmay be used, or nanpower
may be used directly.

The pressed main roots, supporting roots, and fine roots
are separately introduced into mneral water mxed with 10-20
wt% of deep sea water, respectively, and then heated by an
extractor to obtain and mx each extract of the main roots
supporting roots, and fine roots. That 1is, extracts are
prepared for each of the main roots, supporting roots, and
fine roots, and then these are m xed wth each other.

In general, as red ginseng is heated at a high
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tenperature for a long tine, the extraction anmount of
gi nsenosi de decreases, but the sweetness tends to increase.
However, in the case of the main roots, supporting roots, and
fine roots, the total content of saponin and ginsenoside is
different from each other, and thus, if the heating
tenperature and tinme of the main roots, supporting roots, and
fine roots are different from each other, both the extraction
anount and the sweetness of ginsenoside can be increased.
Specifically, since the content of total saponin and
ginsenoside is highest in the fine roots and lowest in the
main roots, the heating tenperature and tine of the fine roots
may be | owest and the heating tenperature and tinme of the main
roots may be highest. In particular, the optimm heating
tenperature and tine conditions for each of the main roots
supporting roots, and fine roots are conbined to maximze the
extraction anmount of ginsenoside and inprove the sweet ness.

In sone enbodiments, the extract of the main root is
obt ai ned by heating the main roots to 90-95°C for 25-30 hours,
the extract of the supporting root is obtained by heating the

supporting roots to 85-90°C for 15-25 hours, and the extract
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of the fine root is obtained by heating the fine roots to 75-
85°C for 12-15 hours. The mxture of each extract prepared
under such conditions may have high sweetness while having
excel I ent gi nsenosi de content.

The extract obtained by heating the min roots,
supporting roots, and fine roots of red ginseng is mxed with
each other and filtered through a sieve of 35-140 nesh sieve,
t hereby obtaining a first extract from which |arge residues of
red ginseng are filtered out. The filtered red ginseng
residues are added to mneral water mxed with 10-20 w % deep
sea water and heated at 80-85°C for 12-18 hours to obtain a
secondary extract. | f the concentration of an active
i ngredient such as ginsenoside in the extract increases, the
extraction can be slowed down due to osnotic pressure even if
the active ingredient remains in red ginseng, and thus the
anount of the active ingredient to be extracted can be
maxi m zed by recovering the residuals of the red ginseng which
is first extracted and then injecting the residuals into a new
hot water bath for secondary extraction.

Further, after the primary extract is cooled to 5-10°C
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the cooled primary extract may be secondarily filtered through
a sieve of 15-50 nesh. Residues may be additionally filtered
through cooling and filtration processes, and the secondarily
filtered residues may be dried and pulverized to mx with the
primary extract. Accordingly, it is possible to prepare a red
ginseng liquid which can be conveniently drunk while
mnimzing the loss of active ingredients.

I n some enbodi nents, the pressure in the extractor nmay be
mai ntained at 2-20 atnospheric pressure, preferably 3-10
at nospheric pressure, when the red ginseng is heated and
extracted to inprove the quality of the red ginseng extract,
but is not limted thereto.

The red ginseng extract of the present invention nmay be
obtained by mxing the primary extract and the secondary
extract and further passing a predetermined filtration or
purification step and a treatnent step. The red ginseng
extract can be delivered to a consuner through a predeterm ned
packagi ng step

Here, the weight and tenperature of the primary extract

and the secondary extract nmay be neasured. For exanple, the
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primary extract may be cooled to 10°C and the secondary
extract may be heated to 85°C In this case, the two extracts
are mxed and then heated at an optinmal tenperature and tine
to mnimze the loss of the active ingredient and uniformy
m x the two extracts.

The target tenperature (unit: °C) is calculated using the
following equation in consideration of the tenperature and
wei ght of the two extracts.

Tar get tenperature=(WL*T2+W2*T1)/ (WL+W2)

(where WL is the weight of the primary extract, W2 is the
wei ght of the secondary extract, Tl is the tenperature of the
primary extract, and T2 is the tenperature of the secondary
extract. The wunit of weight is t (tons) and the unit of
tenperature is °Q

In addition, the heating time (unit: m nut e) IS
cal cul ated using the follow ng equati on.

Heating time = | T1- T2| *( WL+W2)

The red ginseng extract according to an enbodi nent of the
pr esent invention is prepared by the above-described

preparation nethod, and is a high-quality red ginseng extract
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which is hygienic and has good flavor, has a high content of
active ingredients such as gi nsenosi des, and hi gh sweet ness.

Hereinafter, the present invention wll be described
t hrough Preparati on Exanpl es and Experinental Exanples, but it
is obvious that the effects of the present invention are not
l[imted by the foll ow ng Experinental Exanples.

Preparati on exanpl e: Preparation of a red ginseng extract

Enbodi nent

Fresh 5-6 year ol d ginseng was purchased and the skin and
forei gn substances were renoved. Fresh ginseng was washed with
5 w % aqueous ethanol solution, then with ozonated water
while being irradiated with U/-C, and then further irradiated
with U/-B for about 20 mnutes, finished with distilled water
washing. Fresh ginseng was steaned for about 4 hours by
heating m xed water of natural nedicinal materials including 4
w % of licorice, 1 wt% of hydrangea | eaves, 2 w % of puerariae
radi x, 2 wt% of Angelica gigas, 3 w% of C nnanon tree, 1 w%
of derm s, and the remaining anmount of rice water. The steaned
fresh ginseng was dried in a sea breeze for about one day,

dried in hot air at 75-80°C and a relative humdity of 50-55%
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for 12 hours, and then irradiated with far-infrared rays for 2
hours to obtain red gi nseng.

Red ginseng was cut into the main roots, the supporting
roots, and the fine roots, pressed with a press at a pressure
of 10 Ncn? for about 15 mnutes, separated into several
extractors containing 10 w% of deep sea water and m neral
water, and heated at 95°C for 30 hours, at 85°C for 20 hours,
and at 75°C for 12 hours to obtain each extract. The
respective extracts were mxed with each other and filtered
through a sieve of 45 nmesh to obtain a first extract, the
filtered red ginseng residue was put again into m xed water of
10 wt% deep sea water, and heated at 85°C for 18 hours to
obtain a second extract, the first extract was cooled to 10°C,
filtered through a sieve of 20 mesh to dry and pul verize the
filtrate, and then mxed with the first extract. A red ginseng
extract was prepared by mxing 2t of a primary extract at 10°C
and 1t of a secondary extract at 85°C, heating at a
tenperature of 60°C for 225 mnutes, and then purifying the
sarne.

Conparative Exanple 1
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A red ginseng extract was prepared in the same manner as
in Exanple 1 except that mneral water was heated for about 4
hours to steam fresh gi nseng.

Conpar ati ve Exanple 2

A red ginseng extract was prepared in the same manner as
in Exanple 1, except that red ginseng was introduced into a
barrel w thout being separated into a main root, a supporting
root, and a fine root, and then heated at 85°C for 20 hours.

Conpar ati ve Exanple 3

A red ginseng extract was prepared in the same manner as
in Exanple 1 except that the primary extract was cooled and
refiltered.

Conpar ati ve Exanple 4

A red ginseng extract was prepared in the same nmanner as
in Exanple 1 except that the primary extract and the secondary
extract were m xed and then reheated.

Experi nmental exanpl e: Sensory eval uation of a red gi nseng

extract
Five evaluators were arbitrarily selected regardl ess of

gender and age to perform sensory evaluation on the prepared
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red ginseng extract. The viscosity, t ast e, and aromma
preference of the evaluators with respect to the red ginseng
extract were evaluated as a perfect score of 5, and then an
average value was calculated, and the results are shown in

Tabl e 1 bel ow.

Table 1
Vi scosity Taste Ar oma
pr ef er ence preference preference
Enbodi nment 4.4 4.2 3.6
Conpar ati ve 4 4 2.8
Exanple 1
Conpar ati ve 3 3.6 3.4
Exanpl e 2
Conpar ati ve 2.8 3.5 3.4
Exampl e 3
Conpar ati ve 2.5 3.2 3.1
Exanpl e 4

In general, evaluators showed higher viscosity preference
as the red ginseng extract was thicker, and the less bitter

the taste, the higher the taste preference. As shown in Table
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1, the red ginseng extract prepared by the nethod of the
present invention had the highest preference in all of
viscosity, taste, and arona.

Al t hough the enbodinments of the present invention have
been described above, these are nerely exanples and the
present invention is not limted thereto, and those skilled in
the art wIll appreciate that various nodifications and
applications that are not illustrated above may be nade
wi thout departing from the essential characteristics of the
enbodi nents of the present invention. For exanple, each
feature elenent specifically shown in enbodinments of the
present invention may be nodified and enbodied. Further, the
differences related to the nodifications and applications
should be interpreted as being included in the scope of the

present invention defined in the appended the cl ai ns.
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d ai ns
[Caiml]

A method of preparing a red ginseng extract, the nmethod
conpri si ng:

washing the peeled fresh ginseng with a 5 wt% et hanol
aqueous sol ution;

sterilizing washing which washing the washed fresh
ginseng wth ozone water while irradiating ultraviolet rays
t her et o, and then further irradiating wultraviolet rays
t hereto;

washing the sterilized and washed fresh ginseng wth
distilled water;

steam ng the washed fresh ginseng with a vapor of 95-
120°C generated by heating a natural nedicinal naterial
m xture including 3-5 wt% of licorice, 0.5-2 wt% of hydrangea
| eaves, 1-3 W % of puerariae radix, 1-3 w % of angelica gigas,
2-5 wt % of Kal opanax septem obus, 0.5-2 wt% of skin of Gtrus
reticulata Blanco, and a renainder of rice water;

drying the steaned fresh ginseng in sea air for 1-3 days;

drying the dried fresh ginseng with hot air of 75-85°C
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and 50-60%rel ative humdity for 12-15 hours;

preparing red ginseng by irradiating the hot air-dried
fresh ginseng with far infrared rays having a wavel ength of
10-1000 uym for 2-5 hours;

cutting the red ginseng into main roots, supporting roots,
and fine roots, and pressing each of them at a pressure of b5-
20 Ncn? for 10-40 m nutes;

adding the main roots, the supporting roots, and the fine
roots into the mneral water mxed with 10-20 wt % of deep sea
wat er and heating the mneral water to obtain each extract of
the main roots, the supporting roots, and the fine roots,
respectively;

m xi ng extracts of the main roots, the supporting roots,
and the fine roots and filtering the mxture in a nesh sieve
of 35-140 nesh to obtain a first extract, re-introducing the
filtered red ginseng residue into mneral water in which 10-20
wt % of deep sea water is mxed, and heating the m xture at 80-
85°C for 12-18 hours to obtain a second extract; and

m xing the primary extract and the secondary extract,

wherein the extract of the main roots obtained by heating
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the main roots at 90-95°C for 25-30 hours, the extract of the
supporting roots is obtained by heating the supporting roots
at 85-90°C for 15-25 hours, and the extract of the fine roots
is obtained by heating the fine roots at 75-85°C for 12-15
hours,

wherein the obtaining primary extract and secondary
extract conpri ses:

cooling the primary extract to 5-10°C;

secondarily filtering the cooled primary extract with a
mesh sieve of 15-50 nesh

drying and pulverizing the secondarily filtered residue;
and

m xing the dried and pul verized residue with the primry
extract,

wherein the mxing of the primary extract and the
secondary extract conpri ses:

measuring the weight and tenperature of the primry
extract and the secondary extract;

calculating the target tenperature (unit:°C) wusing the

fol |l owi ng Equati on:



27

Tar get tenperature=(\WL*T2+W2*T1)/ (WL+W2)

(where WL is the weight of the primary extract, W2 is the
wei ght of the secondary extract, Tl is the tenperature of the
primary extract, and T2 is the tenperature of the secondary
extract. The wunit of weight is t (tons) and the unit of
tenperature is °QO);

calculating the heating tinme (unit: mnutes) using the
foll owi ng equation; and

heating Tinme = | T1- T2| *( W+W2)

heating a mxture of the primary extract and the
secondary extract at the calculated target tenperature for the

cal cul ated heating tine.

[ A aim2]
The nethod for preparing a red ginseng extract of claiml,
wherein the ultraviolet rays irradiated in the
sterilization and washing step are irradiated with UV-C having
a wavelength of 280-100 nm during the washing of the ozone
water and irradiated with UV-B having a wavel ength of 315-280

nm after the washi ng.
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[ A ai m 3]
The nethod of preparing a red ginseng extract of claim1l,
wherein in the sterilization and washing step, the
ultraviolet rays irradi ated when the ozone water is washed are

irradiated in a pulse form

[ A ai m 4]
The met hod for preparing a red ginseng extract of claiml,
wherein the heating the main roots, supporting roots, and
the fine roots and/or the heating the filtered red ginseng
residue are performed under a pressure of 2-20 atnospheric

pressure.

[ A ai m 5]
A red ginseng extract prepared by the nmethod of any one

of clains 1 to 4.



